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cause the demar 


donat 
eems like per cent 
15 fo ethin 


If we want something 
save to pull up our socks 


wn commitment 


adians gave 


ne to chart 


ir ince 


s down to 0.5 per 


vealed that although 
of people had given 
to charity in the past yea: 
o¢ Children speaks for al 


swhen he says, “What we 


This may result in unexpect 
benefits. McMillin, retired now ang 


doing volur 


es people pre’ 
Ives and retain 
ate it the way t 
the business ¢ 


are that about 80 pe 
tions to all charities come from 
Jividuals;” McMillin state 
Are the fund-raisers discourages 
they havea 


the need is un 

president Jean Addison says statiso 
prove “Nova Scotians may not be! 
wealthiest mh the country, 


f you can 
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iw fund-raising will 
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Jian Socie 

believes tha 
d-raising is going 
the arm 


he Canadian 
scsi years fund 
Bete more high profile, the a 
isting is going to be less su tle . 
Goddard feels governme n 
should help non-profit organizatic ; 5 
Imore if they are expected to shoul le 
more responsibilities, She consider 
tal concessions inadequate tc 
elp smaller charities and says that 
yple in all tax 
50 percent 


donations by f 


ve 


leading Canadian univers 
ity. Headed up by professional “Big 
John" Mabley, the campaign reach 
ied half its target less than a year into 
Ms five-year term. After a $10 million 
starter trom the Nova Scotia govern. 
ment, Mabley says the students 


tdged $750,000, “just about the big. 


campaign in 
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MAN DESIGN AND QUALITY AT AFFORDABLE PRICES 
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You always go 
first class with 
luggage from Kelly’s 


Quality and service 
in Atlantic Canada Since 1876 
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of who she is, revealed, lan hoe says “ 


people have ap- | are more successitt if you give 
unsolicited way | donor something in return. Th 
Hike to help and | search for the ¢ haritable dollar is 
to dollars competitive, so we try to make 
Tment tothe | people get some values Thi 
yond professional | translates into gala balls, golf tour 
hildren, Jane and | naments, Girl Guide cookies ai 
chocolate ars 
The dimensions of fund-raisit 
have recently been widened by 
world media events as the Live 


thiopia and the LW 


in which it raise 
with the help of 


ed profe 
Cancer Society’s Terry Fox Run. “ti 
she says “I was i 
eading the r 
Fox and $22,000fe 
Neptune , 
McM : nd-rai 
ve ann 
ly. Pledged annual giving is the secre 
of Canada’s most successful fund 
raisers — the churches, “The ultimalt 
sim is bequests” says McMillin. 
jonation gets you on the list for 
time and most non-profit organi 
tions keep donors informed of wi 
has been achieved with their dolk 
in hope they 
Fund-raising 
acknowledged to be harder than 
other field because only a very 5 
imber of Canadians regard a sy 
phony orchestra or an art gallery 
a necessity of life 
ts fund-raisir 
ect even mi 
da johnsto 


of the provi 
protiled 8 


»ple don’t give to the 
k governmentis@ 


your ticket Co 
and the average per 
ryone Is going 
8 deeper 
Many good causes place com 
Claims on local pocketbooks 
in a world where Coca Cola’s 
juarter revenue this year amount 
to more than $2 billion, some & 
nust have slightly more cash! 
apparent at first glance. Halifaxt 
raisers are counting on ite 
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Commuters: the long road in 


ohn Cunningham 


by | 
jong before daylight 


anitions and vans F 
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sto igi u 
king lots. By 
»m car pool par } 
May i well underway — the daily 
ation of the commuters 


gration bay 
‘om the Truro area 3 
ine Annapolis Valley as Ber 


far 


nthe 
on" rom the eastern shore to Ship 
sour and from along the south 
sre Bridgewater, 01 nized van 


is carry battalions of workers in 
Halifax — a small army of 
mmployees trying to balance big city 
ages with i ry living 
Poet Greg Cook lives in Wolfville 
le can see the tower of Acadia 
iniversity and look out over the 
inas Basin from his home on Ridge 
ad. It’s that view that makes Cook 
veteran commuter. While his 
isure hours are spentin small town 
fova Scotia, his working day is in an 
fice on Spring Garden Road 
Cook has commuted to his job as 
ecutive director of the Writers’ 
deration of Nova Scotia since 1978, 
he bottom line is, | wouldn’t give 
my home;" he says. His travellin 
me per day: two hours and 40 
nutes 


nobile 


Deaking to a group of 
hool children recently and told 
mm how much time he spends in 
pvel. “That's nothing” said one of 
mAunastes, “my lather spends 
y that long getting 
4 Betting to Halifg 
A Dartmout i) peel 
10 Cool 
ven Bok knows he'd probably still 
loser einute journey if he mov 
Smoot alifaxand that wouldn't 
on uninterrupted driving 
Bt Of Lunenburg has 
tutine of commuting 


Sitcan be rough. Whe 
wa clock rings at sh, HEN 


OWS ther 
turning back, It’s 


Still on his two 
fon’t s 


Wright commutes daily from Lunenburg 


$100,000 to $120,000 outside Halifax 
peninsula, closer to $150,000 inside. 
Wright, who came to Lunenburg 
via Newfoundland, Moncton, Stellar 
ton and Dartmouth, says he prefers 
the Lunenburg way of life to city liv 
ing. But there’s a price to pay. He 
a night person who now finds he | 
to go to bed early cos! ) 
atleast $45 a week and acommunity 
oriented person, Wright fee 
no longer be 
tivities as he to be. 
It’s also hard to co-ordir 
pool that work 
Members. Wright belongs to a fou 
member group. He starts work at 8-40 
1.m. but one fellow traveller has to 
be on deck at 8 a.m. Wright hac ae 
minutes to killin Halifax. In the ¢ ven, 
ing, he’s later getting off work and the 


others are left to grumble net t 
for him. “You als h Poa 
sleep throu 


ne can 


as involved in local ac 


Out well for all 


also have te 
1a rock conce 
the morning: he jok 
others tastes 
Unigce, Guillen lives at Mount 
Niacke. To find away to pet ts 
he bought ered 
ed up a 


learn to 
tearlyin 


s about the 
music 


1 van and 

sroup to tr t 
vel with hiry 

980. Tod. 

1 Today, Gulle 


if 
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his co at 
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Gullen has the capacity to cay 
224 passengers daily. These days, bE 
averages about 200. An accurat 
estimate of the people commuting to 
Halifax from the outlying areas of 
Nova Scotia is difficult to obtain. Still 
Gullen thinks he’s only tapped five 
per cent of the market. “That means 
there are thousands” of Halifax- 
bound commuters. “A lot of people 
don’t want to travel other than in their 
car, or a couple of people to a car; 
says Gullen. 

Gullen’s operation, governed by 
the Nova Scotia Board of Public 
Utilities, is not a get-rich-quick- 
scheme. But “it’s starting to pay off," 
he says, “This is the first year we can 
see a degree of profitability 

Gullen, a supervisor in the opera- 
tions department of Maritime Tel & 
Tel, presents a money-saving offer to 
commuters. He says that his rates ($45 
a week from Bridgewater, $46 from 
Truro) amount to about a quarter of 
the cost of driving a car when one 
considers such factors as ownership 
maintenance, fuel and insurance 
costs, 

Brian Smith, co-ordinator of opera 
tions planning for Halifax’s Metro 
Area Planning Commission which in- 
ludes Metro Transit 
surprised at the success of operations 
like Van Pools Ltd. They serve areas 
in which Metro Transit would find 
t00 costly to operate 

To facilitate organized van pools 
special parking Tots were cleared 


says he’s not 


alongside major highways leading im 
‘o Halifax in the early 1980s. The pools 
were encouraged by the Nova Scotia 
Departments of Transportation and 
Mines and § nergy as a Tuel Consery 


tion measure at a time 
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Wes and spiralling f 
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‘on Department spokes 
‘tay, they're “not expensive” to 
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CITYCUISINE 
Mellow cuisine from an Italian cook 


by Deborah Jones 


someone described by his 
and business partner a’ 
ator in the k 
of the Dartr 
Perla, is 
asked to divulge 
culinary secrets. He protest 
ed an Italian chef. “I’m not 
To be a chef takes 40 year 

e a halt cook 
is supposed to know everythir 
with nile, ad: 
by ap 
influenc 
at Palazzo 


Maurizio Bertossi 


restaurant, Li nonct 


about being 


about 
everyth < ’ 
ding that he learned cooking 
p in Italy and wa’ 

chet 

Gritti taurant in Venice 


35, does know about 
is the fo 
the 
which he left 
Unlike the stereotyped hot and 
spicy laden meals often 
associated with Ital Ber 
sre relatively mellow 
In the heat of southern It € 


{ that he grew 
Italian 


eating in 


yrthert town of Fru 


years ago. 


tomato: 


tossi’s creation 


food spoils ur re 
region is k 
But in the 
ter, milk, cream 
stuff of life, E 
Crucial tc 
two ingred) 
fresh past 
pasta, he 
ked if the trick t 


At home in the kitchens they use 


flour 
whateve 

close as | can to the origit 
Toften can’t get the 


have. | want to get 


our the 
ame ingredi« 
ail f 
these to cultivate, he 
These 


more 


took tir 
morsel: 


ays. 
of exotica accompany 
uch as ege fet 


tuffed cannelloni 


familiar dishes 


tucine, linguini 
anc 

Rice « 

e toppe 


2oked with 
{with pro- 


herry sauce and 


ina sage ar 
tuffed with sausage 
fillet with 


sclutto any 
ina 
asparagus and cream sauce are 


the main-coursé prepared by 
Be iN { cakes 
s Perla offers ice 


at harde 
the 


t of all 


Halifax area, 


for dessert, | 


in-house and t 


verage 


Salute!” Bertossi and Eaton 


well-made cappuccino. 

Despite the smoothness with which 
the wines flow and the meals arrive, 
is a streak of capriciousness 
within La Perla’s make-up. The en 
trance, quite unlike its interior, is your 
n the wall. Not only does 
it lack a sign telling aspiring diners 

e arrived, but the narrow un 
tious door at 71 Alderney Drive 
tubbornly in its frame, as if try 

all but griest 


uray he hun 
from enteri 
ative Stephanie Eaton, 
taurant with her hus 
David Eaton 


ver fathe 


gall, warns a fan not tc 
hused about the 
menu: Bertossi changes it al 
times. year. In February, just as La Perla 
has thrived for 18 months in a busine 
fraught v iH 


et 100 € current 


vut three 


th pitfalls, it will close for a 
month while Eaton and Bertossi go to 
Italy 


And, in defiance of textbook 


La Perla doesn’t adver 


tise, but depends on word of mouth 


for customer 
Sitting at a window table one afte 
noon, the three active partners recount 
Ja evolved from The Pes 
MacDougall forme 
after Eaton and Bertossi 
Yerla with the 
s low budget 


how La Pe 
Mfeteria 

busine 
fecide 


Nove with from 


Calgary. They built La 


help of friends on 


renovating former office space 


themselves and, until they could just 
all serving as “executh 


hiring staff, 
fishwasher 

The trio still seems to exude an 
of winging it. Perhaps that’s part of 
charm of the place, which is usually 
packed it’s impossible to get a reser 
tion. But it’s not the entire secret. 


FUSILLI AL BASILICO 


2 clove 


garlic 
1 cup fresh basil leaves 
1 small onion 

1 cup whipping cream 
salt ar 
1 cup gr san cheese 
Pasta 

2 cups fusilli 

2 qts. boiling water seasoned with: 
tbsp. salt 

Chop the onion and fry it in bu 
until tender. Set aside. Place the 

d garlic in a and crush it 
together with a wooden spoon u 
pastelike. 

Add the mixture to the onions; 
the cream and seasoning, bring toa 
and simmer for five minutes. 

Cook the pasta in the water uf 
tender, but firm, strain it and toss it 
the sauce and parmesan and serve 
mediately 


DOW’ 


Serves two. 


INVOLTINI Di POLLO Al GAMBERL 
4 small, boned chicken breasts 
4 large shrimp, peeled and dew 
1 oz. brandy 
cup dry white wine 
2 tbsp. fresh, chopped parsley 
and pepper 
cup whipping cream 
2 o. vegetable oil 
flour for dusting 
n breasts one at 2 
two sheets of saran. wrap 
gently with a meat mallet u 
hicken on one side with 
some parsiey and place' 
the middie of 
nikle some 


Place chic 
pour 
pepper and 
of the shrimps in 
breast. Roll them, $$ 
over each one 


skillet and fry the im 
Remove the oil from 
andy, then 
‘ook for two minutes, 248 
‘of the parsley: 
ner gently minutes. Serve 

ly with boiled potatoes and 
Serves two. 


until golden: 
skillet and sprinkle the 
cream and the re 
medial 


hint. 


CITYWATCH 


Change at Dartmouth’s city hall 


by Joanne Lamey 


{the eis ight if people have had 
Hough of the old ways, any litte 
change can trigger a greater one. 
may be the case in Dartmouth. 
‘Asa result of the municipal election 
: fall Dartmouth has a new mayor 
half the council is new. Few of the 
men olfered anything new in their 
lection platforms but Mayor John 
acted because people 
a change 


age was ¢ 
a change 
jantudes, direction and leadership at 
hal 
Dr. Savage, a family physician, 
sented himself as an agent for 
inge. He was the only candidate who 
we knowledgeably about social con 
shaving been involved in the past 
h such issues as day care, family life 
e and Third World 
He also offered his sup 
to advance the status of women 
Dartmouth. This was in sharp con 
#t to many previous mayors whc 
ed to care only about expansior 
industrial parks and very little 
ding shelters for battered wore 
children 
But the new mayor and cou 
Yet to clarify that they do wa 
nge things in Dartmouth — t 
tthe changes are and how they wil 
brought aout 
Hit task will be difficult given that 
have to work with an admin 
Whose senior people 
# Positions and aftr, have 
Duth ns and attitudes since Dart 
a city in 1961 
ya's they have tended to hir, 
People and any new staff y 


# the “ipl 


tra 
ame Todas 
ay things were simpl 
mouth: t. Thi 


uth Ferry Te 
aid it could 
Was political (j¢ 
When th 


peace 


Certain city staff as barriers to change. 
There is a feeling that once the city ad- 
ministrator, Cliff Moir, retires (it was 
upposed to be last summer) things will 
really start to move. With a new, more 
enlightened person in this position, and 
i progressive mayor and council, ci 
ty hall might be able to deliver the 
changes citizens want and a little 
sooner. Otherwise we shouldn't hold 
our breath waiting. This is the same ad. 
ministration that has advised successive 
city councils for over 20 years. It’s the 
same administration that has kept run 
ning a city of some 65,000 people with 
a small-town mentality 
Dartmouth has never had a social 
planner on staff so consequently 
nobody knows about the pressing 
social problems all communities are 
facing today; nor did the city plan ways 
to respond. Now the social services 
department is over half a million dollars 
iget. It's the administration that 
m ht Dartmouth where it is now 


NERTUN ECO IHIEMMR 


unbearable traffic problems, poor 
Public transit service, growing develop- 
ment pressures on older neighbor 
hoods, polluted lakes from too much 
development and over-use, industries 
that are polluting the air, lack of open 
space and parks in many areas, lack of 
decent aficrdable tenh housing, and 
lack of adequate social programs. Pois- 
ed for change? Maybe 

But keep in mind one of the first acts 
of the new mayor and council was to 
appoint citizens to various boards and 
committees. Staff had the list 
already. ..more than 80 appointmer 
were made. Fewer than 20 were wore: 
however, So much for elec 
to have equal representation of womer 
on city boards and committees. It’s not 
a particularly good omen for the change 
that seems to be at hand, 
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